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This research was conducted to study the properties of oligosaccharide from enzymatic
hydrolysate of tamarind kernel powder (TKP) by cellulase. First, the effect of dehulling
processes on the physical and rheological properties of TKPs were studied. The results
showed that the yield of TKPs from the three different dehulling procesées, namely non-
heating, heating at 150°C, 15 min and roasting at 200 oC, 2 min were about 50%. The
chemical compositions of TKPs from the three different dehulling processes were not
significant different. However, TKP from non-heating dehulling process showed more
lightness (L*value) and whiteness than TKPs from the other two heating dehulling processes.
The rheological data indicated that 3% of TKP suspensions from different dehulling processes
were pseudoplastic fluids and did not exhibit yield stress. The consistency coefficient (k) of
TKP from non-heating dehulling process was significantly higher than that of TKPs from the
other two heating dehulling processes, whereas the flow behavior index (n) was the lowest.
Inaddition, the loss of viscosity with stirring at 95°C for 30 min was found in TKPs from
heating dehulling processes. The macromolecular distribution of purified xyloglucan from
TKPs was studied by gel permeation chromatography and their molecular weight (Mw) were
determined by light scattering technique. The Mw of xyloglucan was found to be 3.831 X 106,
%3.440 X 10° and 3.304 ><106g/m01 respectively. This indicates the polymer degradation due to
fdehulling process by heating.

]
The purified xyloglucan of TKP from non-hesting dehulling process was hydrolyzed to

oligosaccharides by cellulase and the molecular weight distribution were studied by gel
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permeation chromatography. The result indicated that hydrolyzed xyloglucan from tamarind
seed composed of 4 fractions. The molecular weight of each fraction studied by MALDI-TOF
mass spectrometry were 956, 960, 1424 and 5039 daltén respectively. The pooled fraction of
oligosaccharides from hydrolyzed xyloglucan was evaluated for prebiotic effect and the results
showed that it could promote cell growth of Lactobacillus acidophilus, Lactobacillus casei,
Lactobacillus plantarum and Biphidobacterium bifidum better than inulin, a commercial used

prebiotic in many food products.





